The authors investigated the effects of CO 2 concentration and temperature on the eating quality of komatsuna (Brassica rapa var. peruviridis). The komatsuna was grown in two temperature-gradient chambers at three temperature levels averaging 18.9, 21.9, and 23.0 . One of the chambers was used to produce an elevated ambient atmospheric CO 2 concentration of 200 ppm. Among the six sensory quality factors evaluated by a ten-member panel, the sweetness rating and overall rating were significantly lower in samples grown under elevated CO 2 compared to those grown under ambient CO 2 , regardless of the temperature regime. It is possible that the taste and nutritional quality of leafy vegetables could decline in future CO 2 concentrations.
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